DESSERTS

CANNOLI
Italian pastry shell filled with sweet ricotta and chocolate chips, lightly
dusted with cocoa powder $6

TIRAMISU
Lady fingers soaked in espresso with sweet mascarpone and shaved dark
chocolate $8

TAHITIAN VANILLA ICE CREAM
Locally made, rich, creamy ice cream with intense flavors of vanilla $6

CREME BRULEE
Vanilla custard topped with caramelized sugar $7

SICILIAN CHOCOLATE CAKE
Moist, dense chocolate cake served over raspberry purée $9

CHEESECAKE
Our country-style cheesecake with a graham cracker crust, lightly dusted
with chocolate shavings $7

TURTLE BROWNIE A LA MODE
Warm, rich chocolate brownie with toasted pecans drizzled with caramel and
served with Tahitian vanilla ice cream $9

Have a food allergy? Please let your server know,
and we will take extra care in preparing your meal.



MIXED

TIRAMISU MARTINI
Think dessert, only better!

ITALIAN KISS
Sweet spumante with orange juice and a kiss of amaretto

GODFATHER
Disaronno Amaretto and Dewar’s White Label Scotch served on the rocks

GODMOTHER
Ketel One Vodka and Disaronno Amaretto served on the rocks

CHOCOLATE ORANGE CAFE
Coffee with Grand Marnier and Dark Creme de Cacao topped with whipped
cream

GODIVA ITALIANO
Coffee with Amaretto and Godiva White Chocolate Liqueur topped with
whipped cream

FRAGILE BABY
Coffee with Frangelico and Bailey’s Irish Cream topped with whipped cream

BAILEY’S FLAME
Bailey’s Irish Cream, Buffalo Trace Bourbon, and Amaretto served on the
rocks in a snifter

NIGHTCAPS

B&B

BAILEY’S IRISH CREAM
CAMPARI

CHAMBORD
DISARONNO
DRAMBUIE
FRANGELICO

GODIVA CHOCOLATE
GODIVA WHITE CHOCOLATE
GRAND MARNIER
KAHLUA

HENNESSY
LIMONCELLO

MIDORI

SAMBUCA

ST. GERMAIN

PORT
SHERRY

ALL OF OUR NIGHTCAPS ARE SERVED NEAT IN A SNIFTER UNLESS REQUESTED OTHERWISE



